
With Tarragon Crème Fraîche

With Baby Gem, Coriander and Yoghurt Dressing

With Compressed Pickled Cucumber,  
Caper and Horseradish Mayonnaise, Brown Sourdough

 With Spinach Tagliolini, Broccoli and Parmesan Tuile

With Lemon and Dill Crushed Potato, Fennel and Asparagus Salad,  
Roasted Red Pepper Butter   

Cream of Forest Mushroom Soup

Grilled Calves Liver and Bacon

Scotch Woodcock

Curried Chicken and Dried Fruit Salad

Salmon and Prawn Rillette

Rum and Ginger Cake

Starters

Main Courses

Desserts & Savoury

If you have a food Allergy, please inform a member of Staff. 
Food allergens are present in our kitchen, we cannot guarantee any menu items will be completely free from a 

particular allergen

CLUB MENU
Tuesday 5th – Friday 8th May 2026 

 Two-Courses £31.50 | Three-Courses £35.50

With Bubble and Squeak Cake, Creamed Leeks and Red Wine Shallot Jus  

Pan Seared Sea Bream

Lentil and Vegetable Ragout

White Chocolate Delice
With Rhubarb Jelly and Mint Anglaise

With Rum Soaked Pineapple and Toffee Sauce


